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Next Delivery: Thursday, November 12th

What 0s

Broccoli
Cauliflower
Carrots

Celeriac
Onions
Peppers, Sweet Biscayne

Potatoes, Yukon Gold, Certi-
fied Organic i from Nicolet

Farms, Suring, W1 Ral’e Earth NeWS

Spinach
Winter Squash

Debra Jo and I would like to say thank you to everyone who attended
our fall harvest festival on October 17th. The pumpkin carving, food
and conversation was a lot of fun for us. We hope you all had as much
fun as we did. Not having many opportunities to meet our members we
really look forward to the on-farm events just to have the opportu-
nity to meet some of our members in person. Hope to see you at the
farm again sometime. Cheers!

Steve & Debra Jo
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BROCCOLI, CAULIFLOWER, AND CHEDDAR SOUP

4 cups chicken or vegetable broth
1/2 or whole onion

10 oz. frozen broccoli

10 oz. frozen cauliflower

1 sm. potato , diced

4 oz. cheddar

1/2 c. milk

Salt and pepper

Bring broth, onion, broccoli, cauliflower, and potato to a boil in a 4 quart saucepan. Reduce heat, cook covered, 10 minutes.
Remove 1 cup plus broccoli and cauliflower pieces, set aside. Cook soup 10 minutes longer. Chop cheese into blender, add milk.
Ladle in a small amount of broth. Puree until very smooth. Pour into large bowl and continue to puree broth until done.
(Beware - it's hot!) Return pureed soup to pan with reserved vegetables and heat through, but do not boil or cheese will cur-
dle. Add salt and pepper.

Today is the last of our spinachp| anti ngs and all &s we can say i s we wish we
we grow and how much we plan to include with each share is
taken the time to let us know what you want more or less of for next year take a moment to fill out our on-line survey and let
us know.

Being the last of our spinach we wanted to publish one of our old favorite recipes calling for it. Give it a try if you havend t
already.

Tofu Manicotti

from "Cook with Tofu" by Christina Clarke

10 oz spinach (substitute Swiss Chard removing stems before sauté)
1/4 cup olive oil

2 cups mashed tofu

2 eggs beaten

1 clove Garlic, pressed

1 tsp. salt

1/4 tsp pepper

16 manicotti shells

lquart of your favorite spaghetti sauce

Preheat the oven to 350 degrees. Sauté the spinach in the olive oil until limp. Chop finely. Combine the tofu, beaten eggs,
garlic, salt and pepper. Add the chopped spinach to this mixture. Stuff the manicotti shells with the spinach-tofu mixture.
Pour one cup or so of the sauce into the bottom of a 9 x 13 -inch baking pan or dish. Arrange the stuffed manicotti over the
sauce. Top with the remainder of the sauce, cover with foil, and bake for 35 to 40 minutes. Remove for the oven, top with

chopped parsley, and serve hot.
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We are now officially accepting memberships for the 2010 growing season.

Wedre now accepting memberships for the 2010 gr owi

share for next year should sign up before Decembe
serve basis. To secure a share send in an agreement form with either a half or full down payment before the 1
cember. You can obtain an agreement form by following this linkttp://rareearthfarm.com/Sigrup%20Form.htm

U7

The First Celeriac Harvest is a Muddy One!

The root is first loosened with
a fork and then the mud, root
hairs, and the tops are re-
moved before th
lected and placed into crates.

Harvesting celeriac (also called o0celery rootd) this week
workshare members after having been so dry all summer. As you can see from the group photo on the left these

ladies were thoroughly disgusted having to endure such an appalling and filthy task. From all of us at the farm we hope
youdll enjoy the classic recipe for this marvelous root on



http://rareearthfarm.com/Sign-up%20Form.htm

Rare Earth Farm October 29th, 2009 www.rareearthfarm.com -

CREAM OF CELERIAC SOUP

2 tablespoons unsalted butter

1 pound celeriac , peeled and cut into 1/2-inch dice (about 2 medium size roots)
1/2 b onions

5 cups chicken stock or broth

1 Ib potatoes , peeled and cut into 1/2-inch dice

Salt and pepper (to taste)

1/2 cup plain low-fat yogurt, or heavy cream

1 tablespoon minced fresh parsley

Melt butter over medium-high heat in saucepan. When foam subsides, add celeriac and onions; sauté 5 minutes, stirring occa-
sionally. Add chicken stock, potatoes and salt and pepper, as desired; bring liquid to boil. Reduce heat to medium; cook mix-

ture, covered, until vegetables are soft, about 25 minutes.

In batches, puree mixture in food processor until smooth. Return puree to saucepan; bring to simmer. Reduce heat to me-
dium low and add yogurt, stirring to combine well. Cook until soup is just heated through; do not let soup boil. Adjust season-

ings. Serves soup in heated bowls, sprinkling each serving with parsley. Soup can be served chilled. Yield: 6 servings.

*A nice addition to this soup is to is to take the cauliflower and broccoli, cut it up into small pieces lightly steam them and

put them into the soup after youbve pureed everything el se.

Quinoa Stuffed Carnival Squash

1 carnival squash

1 Tbsp. olive ail

salt

pepper

1/2 cup quinoa, rinsed

1 small onion, diced (about 1/2 cup)
3/4 cups broth

1/2 cup raisins

1 tsp. lemon zest

1/2 tsp. cinnamon (or a cinnamon stick)
1/4 cup. almonds, lightly toasted
1/4-1/2 cups Gruyere Cheese

Pre-heat oven to 375F. Cut the squash in half through the stem and de-seed. Coat inside lightly with olive oil and season with
salt and pepper. Put in a smal/l pan/dish, cut side down, d&antf
guinoa and raisins and cook covered until broth is gone. @Qu
and grate cheese.

Meanwhile, sauté onions until translucent. When quinoa is done, mix in almonds and half of cheese, onions, and lemon zest. Mix
well. Squash should be nearly done at this point d a knife should enter the flesh easily and the water should be evaporated.
Pul I it out, fill with pilaf stuffing and top with remaigtongp
serve as a side or for leftovers.) Serves 2




